LUN CH Restaurant week $20.08

BOSTON PUBLIC ** **

APPETIZERS

Oyster from Maine

Sweet potato soup/roasted pumpkin seed oil
Pork & Prawn spring roll / sweet lime carrot sauce
Roasted organic beet salad/ Vermont goat cheese

Tuna summer roll / avocado

Mussels in Thai broth

Crab Wontons

BOSTON HAY MARKET

60z Prime Burger

Pho broth/ rice noodles/ thai basil

Chicken Pad Thai /roasted peanuts

Boston Public chopped salad/goat cheese/almonds

Roasted palm sugar glazed salmon/umeboshi plumb sauce

Sautéed / wild haddock / bok choy / soy broth

BOSTON GREEN MARKET
SIDES $5 supplement

Sautéed U choy
Sautéed Bok choy
Buttered French beans
Pickled eggplant

Potato Puree

BOSTON WINE VAULT
supplement applies

$10.08 Wine Flight
2006 Corte Pitora Pinot Grigio
2006 Panarroz Shiraz or
2006 Regaleali Bianco
San Giovanni NV Prosecco

$20.08 Wine Flight
2006 La Cala Vermentino
2004 Villa Masseto Sangiovese/Cabernet
or 2006 New Harbor Sauvignon Blanc
Pierre Sparr NV Cremant D’Alsace

Desserts

Blueberry shortcake / double cream

Boston cheese cake /almond cinnamon crunch

* These items are served raw, undercooked or may be cooked to order consuming raw & undercooked meat, poultry, fish, & shellfish may increase the risk of food borne illness.
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